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SECTION B 
QUESTION 2  
 
Complete 1-6 on the diagram below. Using the diagram as a guide, explain why 
larger quantities of Lysine can be produced by Auxotroph mutants and 
Regulatory mutants than by parent strains. [12] 
 
 
 
 
QUESTION 3  
 
Describe the various roles that enzymes and microorganisms play in the 
production of beer. [30] 
 
 
QUESTION 4 
 
Define SCP and production Process of SCP and its Advantages and 
disadvantages? [20] 
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QUESTION 5 
Explain Biochemical process of Vinegar and organism involved in production of 
vinegar?   [8] 
Explain Production of vinegar by submerged fermentation?   [8] 
Application of vinegar?  [4] 
  
 
        [20] 
 
 
QUESTION 6 
 
Explain wastewater treatment processes in detail? [20] 
 
 
QUESTION 7 
Give a brief description of Yoghurt Production?  
                                     OR 
Production of Pickled Cucumbers Starter cultures? [15] 
 
 
QUESTION 8 
 
Define Immobilization?  [2] 
Explain Immobilization methods in detail?  [18]  
Expalin Application of immobilized enzymes?  [5]  
                           [25] 
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